ABSTRACT
INTRODUCTION
Rice is the most important food crop of India covering about one -fourth of the total cropped area and providing food to about half of the Indian population. Recognizing the importance of this crop, the United Nations (Anon., 2006) . Rice contributes 43 per cent of total food grain production and 46 per cent of total cereal production of the country. Among the rice growing countries of the world, India has the largest rice acreage and ranks second in production (Anon., 2006) . Since rice production is the major occupation of most farmers in Telangana State, to ensure that locally processed rice varieties remain vital and contribute to production of staple food and to rural economy there is a need to evaluate their quality so as to compare them with popular rice varieties.
Rice quality depends on combination of physical and chemical quality characteristics. The physical characteristics include size and shape of the grain, color, chalkiness, weight, foreign material and moisture content of the grain. The chemical characteristics are about how the grain looks after cooking and how it feels when it is eaten such as gelatinization temperature, amylose content, gel consistency and aroma. Hence, a study was carried out to assess the physical, chemical and nutritional properties of two selected newly released rice varieties (WGL283 and WGL44) of CTZ.
MATERIALS AND METHODS
The two selected newly released rice varieties Siddi(WGL44) and Sheetal(WGL283) were procured from the Krishi Vigyan Kendra, Wyra, Khammam Dist. for assessment of various quality characteristics. The paddy samples collected were stored in jute bags and kept at room temperature till further analysis.
The Physical properties viz. grain hardness was assessed by Hardness tester. Bulk density, 1000 kernel weight, Kernel length, breadth and L/B ratio of the sample were assessed by standard procedures for rice given by Sahay and Singh 
. The data was analyzed using t -test and analysis of variance (ANOVA) according to Snedecor and Cochran (1969) to detect any difference in mean values from triplicate runs of each treatment.
RESULTS AND DISCUSSIONS
The physical quality characteristics of rice were represented in table 1.
The grain hardness was 4.1kgs for Siddi(WGL44) variety and 6.4kgs for Sheetal(WGL283) variety. Statistically significant difference (P< 0.05) was found in grain hardness between Siddi and Sheetal. Significant difference (p< 0.05) was found for the grain hardness of NRRVs compared with check variety BPT5204.
The bulk density of Siddi variety was 0.85g/ml whereas it was 0.89 g/ml for Sheetal variety. A significant difference (p<0.01) was found in the mean bulk density values between Siddi and Sheetal varieties and also compared with check variety i.e BPT5204.
The 1000 Kernal weight of Siddi variety was 8.5g and Sheetal variety was 14.5g. Statistically no significant difference was found in 1000 kernal weight between Siddi and Sheetal varieties. Whereas the NRRVS compared with check variety BPT 5204 had significant difference (p<0.0 1). length was compared, the difference in mean kernel breadth was also found to be significant (p<0.01). The difference in ratio between length and breadth was found to be significant at (p<0.05). Whereas NRRVS when compared with check variety BPT5204 the mean kernel length, breadth and length and breadth ratio were also found to be significant at (p<0.01).
The chemical and nutritional quality characteristics of NRRVs are given in table 2.
The moisture content of newly released rice varieties was compared with check variety and found the average moisture content in check variety BPT5204 was 8.1%, Siddi variety was 12.1% and Sheetal variety was 13.2%. The difference in TSS was not significant between the check variety and NRRVs, whereas between Siddi (3.26° brix) and Sheetal (3.4° brix) varieties, a significant difference (p<0.01) was found. Values are expressed as mean ± SD; *Significant at (p<0.05); **Significant at (p<0.01); NS-No significant
CONCLUSIONS
It can be concluded that Sheetal rice variety had significantly higher physical qualities (grain hardness, bulk density, kernel weight, length and breadth) compared to Siddi and BPT5204. The moisture content of Sheetal rice variety was significantly higher than Siddi and BPT5204. The nutritional properties of Siddi rice variety were significantly higher compared to Sheetal. From the point of farmers, the Sheetal rice variety can be preferred for fetching higher income.
However, from the nutritional point of Siddi can be preferred. Both the NRRVs are on par with popular rice i.e. BPT5204
in terms of physical, chemical and nutritional quality characteristics and can replace BPT5204 to create demand for the new varieties.
